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Millésime 2025

.‘ Produit de France

AGRICULTURE
BIOLOGIQUE

From grapes born on the slopes of Mont Naut, on this massif situated between
Mediterranean and oceanic climates, on the foothills of the Pyrenees, the
westernmost vineyards of the Languedoc region.

Appellation: AOP Malepére

Vintage: 2025

Alcohol: 13.5%

Grape varieties: 50% Merlot / 50% Malbec

Terroir:

From grapes born on the slopes of Mont Naut, on this massif
situated between Mediterranean and oceanic climates, on the
foothills of the Pyrenees, the westernmost vineyards of the
Languedoc region.

Vinifcation methods:
Malbec and Merlot vinified separately, mechanical harvesting,
sulphite-free winemaking.

Maturing:
Matured “under wood” to enhance the fruit flavour.

Tasting notes:

A deep purple colour that catches the light.

A vibrant nose of fresh red and black fruits.

Jeff Carrel A smooth, appealing, mouthwatering and juicy palate.

Malepére Pairing:

Perfect with grilled or simply seared meats, or a mix of crispy
seasonal vegetables...

APPELLATION D’ORIGINE PROTEGEE

(4'11[[6)1 me 2025

Recommendations:
Serve between 14 and 16°C.
Aging potential: At least 10 years.
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